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A CUT STEAKHOUSE

ITECRE BT« B HERR
Head Executive Chef * Wei Lien Ling

I e LI



APPETIZERS | BH ¥

CRAB AND CAVIAR(LIMITED)
miso * yuzu * ginger * daikon

HUERRIY - AT - 5 - KR
BB TR (R AU

HAND CUT JAPAN WAGYU BEEF TARTARE

caviar * creme fraiche * dijon mustard
AT - SRy - IR
FYIHAHIA- P EH

TUNA TATAKI

anchovy - cucumber - sesame - shiso
et - /eI - 2D - SRR

KBHHA

FRESH OYSTER(LIMITED)

flown in from France
ENEBIHT 2R S
TR W (PR L E)

RAW AMBERJACK CRUDO
orange * ginger * chili * sherry vinegar
WIS - 5 - BRI - SRS

GREY P

ABFERESE ORISR K B ARIBOKREI0TT+10%

$800

$900

$500

$300/pc

$500

we serve only mineral water at NT$90+10% per person

APPETIZERS | BHE ¥

SEARED FOIE GRAS
orange * apple * cinnamon - pistachios

Bk - B - PO - BROS
RIS

SEARED SCALLOP

red pepper * gochujang - cauliflower * parsley
FERLAAR - B - ek - E2PeE
HHHH

GRILLED OCTOPUS

tom yum * lime * tomato - garlic
ZeAACHEN - R0 - 3 - R
KIEE,

SEARED TIGER PRAWN

tomato - jalapeno * green lentils - tamarind
Fohi - ARVGEPA - RRmE - BT
A HIEE

BT PO SR K FEARBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

$800

$800

$700

$800



SOUP - SALAD | & - Wi A CUT STEAKS | 4¥E

MUSHROOMS“CAPPUCCINO” $400 JAPAN WAGYU BEEF | @] HAs

slow stir-fry chopped mushrooms

kDR - PR

R KAGOSHIMA ODAGYU 300g / $5250
FESL R/ N

BEEF SOUP PHO $450 RIBEYE STEAK

vietnamese beef soup - fennel - star anise JIRRA-HE

B ATES - iy - VA

TINAIA- 88
KAGOSHIMA ODAGYU 150g / $2650

CRAB BISQUE $500 E%ﬁﬁi%ﬁgﬁ}

sour dough - cream cheese - cognac - crab MR T HE

MR - LS - e - BN

AR

TOMATO SOUP $400

fresh tomato * basil o1l * mint
PrEEEE AR A AR - I - SR
SN =

CHOPPED SALAD $400

lettuce - calamata * mint * nuts - ranch dressing
R - RRIIGRE AT - ey - BUR - RS

et

CAESAR SALAD $400
parmesan * chive * bacon

IAFERREER] - WRPRIE - BHR

SUpEHL

BEET SALAD $450
feta cheese * homemade ricotta *

pickled red onion - balsamic vinaigrette

B EALNS - BRG] PUE - MEETERE - EyoRm s

WS

$780 in addition for each Canada HPP Boston lobster with steak
JLESA-HEEE S — S s K H P Py - AR i 75 N E$ 780

A FEE SO SR A 19 ARIBOKZE90E+10% A ENE R SR ORI A T ARVBUK 0T +10%

we serve only mineral water at N'T$90+10% per person we serve only mineral water at N'T$90+10% per person



A CUT STEAKS | 4%k

U.S.A. BEEF | & i

U.S. FLANNERY DRY-AGED 21 DAYS 400g / $4000
BONE IN RIBEYE STEAK

FBIFLANNERY#Z k21 HiFE DR HE

U.S. FLANNERY DRY-AGED 21 DAYS 400g / $2650
BONE IN SIRLOIN STEAK(LIMITED)

EBIFLANNERYHZ 2k 2 1 HAF BRI HER s )

U.S. IDAHO SNAKE RIVER FARMS 150g / $2400
WAGYU TENDERLOIN 200g / $2800
PR BN TE 4Bk

U.S. IDAHO SNAKE RIVER FARMS 150g / $3300
WAGYU A CUT STEAK 200g / $4300

FEEERNERNIFA CUTHE

U.S. FLANNERY PRIME 340g / $3000
RIBEYE STEAK 460g / $3600

FEBIFLANNERY [HAR IR HE

U.S.D.A. PRIME STRIPLOIN STEAK 300g / $1300
original or black pepper crusted - B

S TEASAER T e - HE

GRILLED U.S.D.A. PRIME
BONE IN RIBEYE STEAK
(LIMITED)

eI B TEAN A IR P-4k (R i)

400g-480g / $2700
480g-560g / $3100

$780 in addition for each Canada HPP Boston lobster with steak
JLESAEHERE £ SN — S KHP P - i i T M $ 780

AP TR IR SRR K A BIBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 5k

Rl L7

AUSTRALIA BEEF | § R

AUS. MAYURA FULL BLOOD 340g / $5700
WAGYU RIBEYE STEAK(LIMITED)

TEINMAYURARERET e IR IR AR HE (R fte)

AUS. DAVID BLACKMORE 340g / $5700
FULLBLOOD WAGYU RIBEYE STEAK
(LIMITED)

HIMNDAVID BLACKMORERUFHFIA-IIHRAF-HE (PR fitpe)

AUS. ROAM GRASSFED 340g / $3400
WAGYU RIBEYE STEAK 460g / $4600

PBRIMROAMABEELE E AN IHRA-HE

AUS. TASMANIA VINTAGE BEEF 600g/ $5000
DRY-AGED 60 DAYS BONE IN
RIBEYE STEAK

RN RS fE nik L 8 40 B ez A3k 6 0 KA B IR R

$780 in addition for each Canada HPP Boston lobster with steak
JLESA-HEEE T S B — S K HP Py LB R BT M $ 780

A B HERESE ORI R K B ARIKREI0TT+10%
we serve only mineral water at N'T$90+10% per person



MAINS | F3%¢

SEASONAL FISH

parsnip * spinach * edamame * zucchini
FOER. k. BE. iR

LA

ROASTED LAMB CHOP

curry sauce * coconut milk * mint * garam masala.
WM - AR - T - EIEERSRERIE R
(R Bl

DUCK BREAST

celeriac - carrot + 5 spice duck jus -+ shimeji mushroom - baby carrot
FEERIR - RIS - TR - IRERE - /R

FE3H T LAz A i

KAMALAN PORK CHOP
mustard * mushroom - apple jelly
TERKY - BERG - 3R

Wz S R E T IDIHR

WAGYU BOLOGNESE
home made tagliatelle * parmigiano
FTHBEAH G - FSARER]
TN A

BOSTON LOBSTER

lobster bisque sauce * clam espuma. pickled radish
REMECEETT - ISR - MENTES
I e e i

A B HE PSR ORISR K B ARIKREI0IT+10%

we serve only mineral water at N'T$90+10% per person

$1500

$2300

$1000

$1200

$700

$3000

SIDEDISH | Al

FRENCH FRIES
SRR EHER

STEAMED BROCCOLI

EPAY( B2

BUTTER WHIPPED POTATO
FG8eE e

BARED POTATO

sour cream * bacon * chives
FELT) - KEAR - UEETE

GARLIC BUTTER MUSHROOM
R R e Y

CORIANDER-LIME BUTTER SWEET CORN
Py AR oK

GRILLED GREEN ASPARAGUS
RIE kIR

TRUFFLED MACARONI AND CHEESE
L R AR RS PR S

CREAM SPINACH
Wyihe=ree

SWEET AND SOUR BRUSSELS SPROUT
e H B

GRILLED EGGPLANT
AR NI

A B SR AR AUK B ARIOREE90TC+10%

we serve only mineral water at NT$90+10% per person

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300

$300



DESSERT | ik

OREO & MILK SOUFFLE
cream cheese - chocolate gelato
WL - YI5E) UK
OREO&‘|-Hyfif S5

TROPICAL MANGO PUFF

Taiwan Irwin mango - mango custard - tropical fruit sherbet
BEESCER - CRRE - BT

AR Q(IES

KYOHO GRAPE AND AIYU

kyoho grape - hand made aiyu - jinxuan tea gelato
BRI - PHREE - SERUKHM

(IR

WHITE PEACH MOUSSE TARTLETS

peach mousse - oolong tea cake - peach compote - heineken sherbet
EIPRRERT - ISREARERRS - HTIEEIDkRIE - e fERMNAZN,

EI P 7 5 B i e AR P =5

SEASONAL FRUIT PLATTER
TR R

A B RE R SR HORASRE UK A RIOKRZ90TT+10%

we serve only mineral water at NT$90+10% per person

$400

$400

$400

$400

$320

DRINKS | 8kfl

REGULAR COFFEE (I/H)
32 Wk

LATTE (I/H)
SEER 0

CAPPUCCINO (I/H)
A

ESPRESSO (SINGLE - DOUBLE)
TEHEIMWE (R0 - Eh)

CEYLON TEA (I/H)
FZ RS

JASMINE GREEN TEA
ETEE SN

DONG DING OOLONG
SRTH S REAR

CHAMOMILE TEA
HEHE AR

BERRY BLUSH TEA
AR iR 7 SR 2

FRESH LEMON JUICE
BT

AR SR (IR ESRE SRR R ARIOR Z90TT+10%

we serve only mineral water at NT$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150

$150

$150






